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PBOVISIOITAL SPECIFICATION 
Improvements m and relating to Cake Decorations 



\Vb, George JoHK CuLPiTT, a Britkh 
Subjevt, and G. T. Culfitt & Son 
LmiTED, a British Coinpauv, both of the 
Company'a address at 16a, Southgate 
6 Grove, London, do hereby dedare 
tlie nature of this invention to be ad 
follows : — 

It has been the usual practice hereto- 
fore to decorato cakes with sug^r icing, 

10 sugar flowers and like decorations but, 
\nth the present official restrictions, this 
IS impossible. On the other hand, plain 
cakes which are not decorated by icing are 
• not neai'ly so attractive to the eye as caJkes 

15 which ore so iced. It is, therefore, the 
chief object of the present- inveation to 
provide cake decorations which wiQ enable 
cakes to have the same, or substantially 
the same, appearance as cakes which are 

20 sugar iced without applying to the cake 
any matter which is likely to be injurious 
to the pei^on eating the same or whicli 
wol interfere with tie free cutting of the 
ca&e* 

25 According to the present invention, the 
cake decoration comprises a plaque or hood 
of edible T\-afer paper which is adapted to 
be applied to a cake to simulate a coating 

SO there^^ ^^^^ and /or sides 

The plaque or hood may be decorated on 
its upper surface by printing or applied 
decorations of known form, either made of 



35 



40 



edible wafer paper (for example, flowers), 
or from other non-edible and removable 
material, such as metal coated paper 
leaves or the like. 

The plaque or hood (and the flower or 
uke decorations if the same are provided) 
are preferably produced by pressing the 
i^ual mixture of rice flour, farina or the 
like between two heated plates of a suit- 
able form. This method of producing 
wafer paper is analogous to frying and 
produces a sheet or form of edible wafer of 46 
any required thickness with glossy or matt 
surfaces. When a hood of edible wafer 
paper is desired, it may be moulded in one 
or built up from a top plaque aSH a side 
strip suitably united together. 

The thickness of the plaque or hood is 
adapted to individual requirements but it 
IS desirable that the hood should be of 
sufficient thickness to be self-suppbrting 

Ihe edible wafer paper may, of course. 66 
tre coloured to represent coloured icing ' 
and; when produced by the above process, • 
mil closely resemble sugar icing by reason 
of its smooth surface. 

Dated this 19th day of July, 1940. 
LESLIES COX, 
• Patent Agent, 
408/9, Bank Chambers, • 
29, Southampton Buildin^-s 

London, W.C.2, 
Agent for the" Applicants. 
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COMPLETE SPECmOATION 
Improvements in and relating to Cake Decorations 



60 We, Geobge John CvLvm, a British 
Subject, and G. T. CuLPrrr & Sox 
Limited, a. British Company, both of the 
Company's address at 16a, Southgate 
Grove, London, N.l, do hereby declare 

65 the nature of this invention and in 
what manner the same is to be per- 
formed, to be particularly described and 
ascertained in and by the following state- 
ment: — 

70 It has been the usual practice hereto- 
fore to decorate cakes with sugar icing, 
sugar flowers and like decorations but, 
with the present official restrictions, this 
[Price 1/.] 



IS impossible. On the other hand, plain 
calves which are not decorated bv icing are 75 
not nearly so attractive to the eye as cakes 
wliich are so iced. It l^, therefore, the 
Object of tho present invention to provide 
cake decorations wMch will enable cakes 
to have the same, or substantially the 80 
same, appearance as cakes which are War 
iced without applying to the cake sugar 
or tiny matter which is likely to be in- 
jimou^ to the person eating the same or 
which will interfere with the free cuttinrr 86 
of the cake. 

According to the present invention, the 
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cake decoration coniprisea a plaque or hood 
of edible \rafer paper which is adapted to 
be applied to a cake to simulate a coating 
of sugar icing on the top and /or sides 
6 thereof. 

The plaque or hood may be decorated on 
its upper surface by. printing or applied 
decorations of known fonUi either made of 
edible wafer paper (for example, flowers V 
10 or from other non-edible and removable 
material, such as metal coated paper 
learns or the like. 

In order tbat this invention may be the 
more clearly understood and readily car- 
lo ried into ej^ect^ we will proceed to desciibe 
the same with reference to the accompany- 
ing drawings, whicb illustrate by way of 
example and not of limitation certain con- 
venient embodiments of this inventioiXi 
20 aiid" in. whicb : — * 

Figure 1 is a perspective view of one 
form of cake decoration according to the 
present invention, and ■ • 

Figure 2 is a section througfh the same. 
25 Figure 3 is a perspective view of a fur- 
.ther form of the present invention in the 
. form oi a plaque for placing on the top 
of a cake. ~ - 
Eef erring now. to the drawings, the cake 
30 decoration illustrated in Figures I and 2 
is in the forni of a hood comprising a top 
10 and sides 11 both made of edible wafer 
• paper and adapted to take over the cake 
completely and to represent closely a layer 
g5 of icing over the same. 

Wliere a. paper frill or like decoration 
is td be applied to the sides of the cake it 
may. be unnecessary to cover the sides of 
the cake- witb the edible wafer paper 
40- decoration according to the present inven- 
tion and, iXL this case,, a decoration of the 
form shown in Figure 3 may be used; it 
comprises a plaque IS made of a sheet of 
edible wafer'-pttper. 
45 The tood 10-, 11 or plaque 12 may be 
decorated on its njper surface (and, if 
desired, on tie sides) b^\ priniing or 
applied decorations either made of edible 
wafer paper (for example, flowers 13 — 
'BO-Fifinu^es 1 and 3, and /or printed designs 
14^Figure 3), ox from other non-edible 
and removable material sucli as metal 
coated paper leaves 15— Figure 1. 
The plaque or hood (and the flower or 
65 like decorations if the same are provided) 
are preferably produced by pressing a 
mixture of rice flour or farina and water 
between two heated plates of a suitable 
form. This method of producing wafer 
60 paper is analogous to frying and produce.'? 
a sheet or form of edible wafer of any 
required thiclmess with .^glossy or iuatt 



surfaces. When a hood of edible wafer 
paper is desired, it may be moulded in one 
or built up from a top plaque and a side 65 
strip suitably united together as by damp- 
ing or slight wetting. 

The thickness of the plaque or hood is 
adapted to individual requirements but it 
is desirable that the hood should be of 70 
sufficient thickness to be self-supporting. 

The edible wafer paper may, of course, 
be coloured to represent coloured icing 
and, when produced by the above process, 
will closely resemble sugar icing by reason 76 
of its smooth surface. 

It has been proposed heretofore to 
apply etlible wafer paper to cakes, biscuits 
and other confectionery in association with 
marzipan or other sweetj* mass including 80 
sugar, and no claim is made to such an 
arrangement according to^ the present in- 
vention, the object of which is, as stated 
above, to provide an artistic decoration for 
cakes without using sugar. 85 

Having now particularly described and 
ascertained the nature of our said inven- 
tion and in what manner the same is to 
be performed, we declare that what we 
claim is* — ^ ®" 

1. 'A cake decoration comprising a 
plaque or hood of edible wafer paper 
adapted to be applied to the cake to 
simulate a coating of sugar icing on the 
top and /or sides thereof, 95 

2. A cake decoration according to Claim 
1 , characterised in that the plaque or hood 
is decorated on its upper surface by 
applied decorations made of edible Avafer 
paper. 100 

3. A cake decoration according to either 
of the preceding Claims 1 and 2, charac- 
terised in that the plaqne or hood is 
decorated on its upper surf ace by applied 
decorations of non-edible and removable 106 
material. 

4. A cake decoration according to any 
"of the preceding Claims 1 to 3 and in the 

form of a hood.^ characterised in that the 
top and sides of the hood are made separ- 110 
atply and united when in position on the 
cake. 

5. The improved cake decorations, sub- 
stantially as hereinbefore described. 

Dated this 19th day of July, 1940. 
• LESLIE N. COX, 
Patent Agent, 
. 329, High Holborn, London, W.C.I. 
Agent for the Applicants. 
Reference ha5 been directed in piirsu- 
ance of Section 7, sub-section (4) of the 
-Patents and J3eslgas Acts, 1907—1930, to 
Specifications Xos. 422,430 and ]9C,88o- 
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